Garlic (Allium sativum L.) is one of the best medicinal herb. It is frequently used since time as a food and a culinary spice. Garlic also stands as the second most utilized supplement. The chemical constituent of garlic bulb contains a highe r concentration of sulfur compounds called organosulfur compound (OSC). Garlic and Its products are used as sources of medicine in many ways in human be ings in their day today life. The OSCs like allicin, diallyl, mono,di, tri, tetra, hexa and hepta sulfides, vinyldithiins and ajoenes which are wate r and lipid soluble responsible for its medicinal effects. Higher consumption of Allium products is associated with reduced risk of several type s of cance rs as per epidemiological studies. This paper is re viewed on the biological responses of OSCs have been largely attributed to reduction of cardiovascular disease, cancer, lowe ring of cholesterol by alte ring HDL/LDL ratios, antiparasitic, antiprotozoal, antimicrobial and antioxidant effe cts, inhibits plate le t aggregation and enhances fibrinolytic activity reducing clots on damaged endothelium. Ajoe ne is another compound seems to be responsible for its anti-clotting effect.
maintaining good health warding off illnesses and provides more distinct properties than other bulbs. The main sulphur containing compound of bulb is allicin which provides pungent odour with antibiotic activity is but is very unstable and decomposes at room tempe rature within a few hours. Allicin which was first chemically isolated in the 1940's, has antimicrobial effe cts against many viruses, bacteria, fungi and parasites [7] . Garlic is rich in organo-sulfur compounds (OSCs) and at le ast 33 diffe re nt types of OSCs have been ide ntified in garlic. Biochemical conversion of garlic to OSCs may occur due to natural ageing to give rise to the water-soluble sulfur compounds S-allylcysteine (SAC) and Sallylmercaptocysteine (SAMC), or by cell decomposition to yield highly unstable oil soluble sulfur compounds such as diallyl sulfide (DAS), diallyl disulfide (DADS), diallyl trisulfide (DATS) and ajoene (4,5,9-trithiadodeca-1,6,11-triene-9oxide) [8] . Garlic is also known to possess several the rapeutic benefits mainly due to its constituents S-allylcyste ine sulphoxide [ 
Other constituents :
65% water, 28% carbohydrate, 2.3% organosulphur compound, 2% proteins, 1.2% Free amino acid (mainly arginine), 1.5% fibe r, 0.15% lipids, 0.08% phytic acid, 0.07%, [9, 18] Free radicals and volatile oils [19] . Biosynthesis of organo-sulphur compound: Allicin Odourless alliin has been said to be the precursor of the allicin, the main odourous principal of garlic and its conversion takes place under the influence of vacuolar enzyme, allinase in contact with alliin only when garlic bulb are cut or crushed. Allinase is a pyridoxal phosphatedependent enzyme which is responsible for conversion of alliin [20] to allicin [21] . Allinase bre ak down alliin to 2-propenesulphenic acid [22] , ammonia and pyruvic acid. Two molecules of sulphenic acid react togethe r to gives allicin by loss of water molecule . Allicin, an alkyl alkane thiosulfinate re sponsible for the characte ristic odour and taste of garlic which is unstable and rapidly decomposes to form the oilsoluble OSCs including diallyl, methyl allyl, and die thyl mono-, di-, tri-, tetra-, penta-, and hexasulfides, the vinyldithiins, and (E)-and (Z)ajoene ( Figure 1 ). History of Garlic Utilization: Garlic is consumed in cooking allium vegetables, by several civilizations and cultures around the world, with most usage in the Middle East, Orie nt and the Mediterranean cuisine. It is considered to be one of the most basically cultivated plants along with other growing crops thought to be have cultivated in the Middle east around 5,000 years ago. More ove r garlic has been used for many years in past and now [23] . DESCRIPTION: Garlic (Allium sativum L.) is a bulbous plant. It grows about 60 cm in height. Bulb is rounded, composed of up to about 15 smaller bulblets known as cloves. Cloves and bulbs are covered by a whitish or pinkish tunic (thin pape ry coat) coat. Leaves are four to twelve in number, long, sword-shaped leaves attached to an underground stem. Inflorescence spike up to 25 cm long, flower stalked arise from a common point. Flowers are greenish white or pinkish with six pe rianth segments (sepals and petals) about 3 mm long. Flowe rs usually abort before developing to a stage at which fertilization to form fruit. Seeds are approximate ly half in size with a black coat like onion seed [24] . [36] . Anti-cardiovascular disease: Garlic based supplement used by about 30% cardiovascular patient. It enhance scavenge oxidants, increase superoxide dismutase, catalase, glutathione pe roxidase, and glutathione levels, as we ll as inhibit lipid peroxidation and inflammatory prostaglandins and reduces cholesterol synthesis by inhibiting 3-hydroxy-3-me thylglutaryl-CoA as we ll as to inhibit LDL oxidation [37] . Anti-parasitic and anti-protozoal effect: Allicin exhibits wide antiparasitic and anti-protozoal activity against major human in testinal parasite s such as Entamoeba histolytica, Ascaris lumbricoides and Giardia lamblia and of protozoa such as Opalina ranarum, Opalina dimidicita, Balantidium entozoon, Entamoeba histolytica, Trypanosoma, Leishmania, Leptomonas and Crithidia [38] . Anti-Alzheimer's effect: Age garlic have been shown greate r neuroprotective effe ct as "natural NSAID" "natural anti-oxidant", "natural anti apoptotic agent" and "memory enhancer" having single combination of pharmaceutical drug currently used for Alzhe ime r's therapy [39] . Anti-platelet effect:
USEFUL PARTS OF GARLIC PLANT FOR TREATMENT OF V ARIOUS DISEASES
Plate le t aggre gation mediate d by Plate le ts attached to the exposed collagen, laminin and von Willebrand factor in the injured vessel wall this is induced by garlic oil 0.5 mg/day consumption [40] . Antioxidant effect: Garlic extract showed 1, 1diphenyl-2-picrylhydrazyl (DPPH) radical scavenging activity [41] and superoxide dismutase (SOD) activity in vitro and eze timibe groups compared with hypercholesterole mice there was significantly reduced (TC, TG, LDL-C, VLDL-C, liver triglyceride, MDA in tre ated rat [42, 43] Hepatoprotective effect: Garlic prevented live r damage in alcoholic this is mediated by glutathione act as drug for live r de toxification.Serum albumin protein act as biomarke r for monitoring liver function [44] . CONCLUSION A single clove of garlic has the potential of curing a man from various diseases by inhibiting the growth of different strains of bacte ria fungi, parasites and protozoa. Garlic ranges from crushed to capsule forms is consumed throughout the world. Allicin in garlic has been found to be a powerful antibacterial and antifungal. Re gular consumption of garlic can lower our blood pressure. It is demonstrate d that the benefits of garlic for its potential uses in preventing and curing different diseases, and acting as antioxidant for many radicals. Se ve ral studies on garlic have been also showed many health bene fits and traditional uses worldwide ove r the centuries. This review pape r is also useful to increase advanced knowledge on garlic the rapeutic effects and improve our future experimental and clinical research plans. Garlic synthesizes different sulfur containing compounds which shows multiple biological activities at nutrition and the rapeutic uses against anticancer, anticardiovascular, antimicrobial, antiparasitic and anti protozoal, antialzeimer, anti-plate le t, antioxidant and hepatoprotective effect. [5] Chen, S., Shen, X., Cheng, S., Li, P., Du, J., Chang, Y. [31] Liu, Y., Zhu P., Wei Z., Tao L., Zhu Z., Shng X., Wang S., Ruan J.,Liu Z., Cao Y., Shan Y., Sun L., Wang A., Chen W., Lu Y. 
